@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

12 January 2022

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 40

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 516

How many people formally counted in this facility describe themselves as the following gender?

Female: | 26 |
Male: 490
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 2

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 12

How many people have left the facility this week?

Number of people who left the facility this week: 92

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 194
Female:| 24
Male: 170
CoVID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 40 750
ICE Detainees. 22 559
ICE Employees: 0 2
GEO Employees: 18 182

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
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SUPPLEMENTAL NOTES:

Request for information made on January 10, 2022. All population numbers current as of
January 18, 2022.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of January 13, 2022:
1 - Health Services Administrator

2-PA's

1 - Medical Doctor

10 - RNs

7 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

3 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for January 3, 2022- January 6, 2022 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to ten detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and eighteen
(18) positive cases amongst the GEO staff. They have also reported forty (40) positive cases
this week amongst the ICE detainees, and zero (0) positive cases amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of January 18, 2022.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of January 14, 2022.

Crow's office requested to get a number of how many GEO staff, ICE staff, and
detainees are receiving the COVID-19 booster shot and if they have access to
vaccines.

ICE responded: In response to your questions, vaccines and booster shots would be
administered by Tri County Health during the clinics they provide at GEO. Tri County
Health can be contacted for the specifics of what they provide to the detained
population. However, ERO Denver does not disclose vaccine information for

GEO and ICE staff.
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ADULT CYCLE MENUS

These menus are proprietary and intended solely for the use of GEO Group Facilities.
Dissemination, forwarding or copying of these menus are strictly prohibited.

MENU DATE: 5/15/2021 CYCLE 2  WEEK-AT-A-GLANCE
BREAKFASY LUNCH , , DINNER
MONDAY Rice and Raigins Chicken Fried Steak™ Turkey Bologna
Scrambled Eggs Whipped Potatoes Potato Salad
Biscuit or Tortiila Cream Gravy Vegetarian Beans
\ _ 3 — 2 l Frult English Peas Lettuce, Onion & Pickles
Jelly Carrots Mustard & Salad Dressing
Margarine Dinner Rolt Fruit
Sugar Margarine Bread
Coffee Salad w! Dressing Fortified Sugar Free Beverage
Milk2 % Fortified Sugar Free Tea
TUESDAY Dry Cereal Chicken Patty Turkey Hot Dogs on
Pancakes Cream Gravy Hot Dog Buns
Syrup Rice Com
f 2/7/ Turkey Ham Green Beans Coleslaw
l — \'{ - Margarine Roll Macaroni Salad
Sugar Margaring Onion
’ Coffee Brownie Pickle Relish { Mustard
Milk 2 % Fortified Sugar Froe Tea Fortified Sugar Free Beverage
WEDNESDAY Qatmeal Beef and Bean Burmito Meat and Vegetable Stew
Creamed Meat Gravy Spanish Rice Rice
Fried Potatoes Pinto Beans Cabbage
Biscuit Salsa Onion
E _ ‘L’z, Frult Lettuce Combread
\ - Margarine Dressing Salad
Sugar Chesse Dressing
Coffes Peanut Butter Cake Margarine
Mitk 2 % Fartified Sugar Free Tea Fortified Sugar Free Beverage
THURSDAY Serambled Eggs Haimburger Patty Taco Meat
Diced Potatoss On Bun Rice
. Jelly Ranch Beans Pinto Beans
. ‘L‘L Ketchup Oven Fries Salsa
\ - \) - Biscuit Green Beans Shredded Lettuce
Margarine Shredded Lettuce / Onlon Bhredded Cheese
Sugar Salad Dressing Tortillas
Coffes Ketchup Applesauce Cake
Mik2% __ Fortified Sugar Free Tea Fortified Sugar Free Beverage
FRIDAY Cinpamon Oatmeal Chicken Nuggets Chili Mac
Pancakes Beans Beans
Syrup Carrots Squash w/ T to & Oni
i /)’L Braakfast Sausage Rice Dinner Roll
\ - Margarine Bread Margarine
Sugar Margarine Brownie
Mitk 2 % Cake Fortified Sugar Free Beverage
Coffes Fortified Sugar Free Tea
SATURDAY Farina Turkey Ham Chicken l.eg Quarter
Eggs Cheese, Sliced Potatoes Augratin
Cream Gravy Macaroni Salad Mixed Vegetables
» K P 'b?/ Broakfast Sausage Vegetarian Beans Beans
\ ~ Biscuit or Tortilla Lettuce ! Onion Dinner Roll
Margarine Mustard / Mayo Margarine
Sugar Bread Salad
Coffee Fruit Dressing
Mitk 2 % Fortifled Sugar Free Tea Fortified Sugar Free Beverage
SUNDAY Dry Cereal " Fideo wl Meat Sauca Turkey Salad
Eggs Green Beans Potato Salad
’b Diced Potatoes Beans Coleslaw
O\ / ,L Salsa Green Salad Lettuce
\ -~ Tortilla Dressing Onion
Coffee Cake Roll Bread
Sugar Margarine Cake
Coffee Fortified Sugar Free Tea Fortified Sugar Free Beverage
Milk 2 %

SUBSTITUTIONS OF EQUAL VAL A

Signature on file ! 811291

Corporate Manager Food Service Menu Systems/Dietitian

Y BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

G



FOOD SERVICE
UNIT: AURORA KITCHEN Loa
OPENING and CLOSING CHECKLIST U &

Date: |- 5-2 L

ce®

Secire Sar

wices ™

Time: 005 AM  Time: (200 pm

FOOD SERVICE MANAGER
NF-6-2-20

DATE

Shift Checklist AM PM Comments
No | Yes [ No | Yes
All areas secure, no evidence of theft vl R T4
Workers reported to work, no open sores, X Va g
fever, cough, shortness of breath, chills, X L
no skin infection, and no diarrhea X R
Kitchen is in good general appearance X ¥
All kitchen equipment operational & clean X N
All tools and sharps inventoried K Y~
All areas secure, lights out, exits locked 2| S
Menu Items  [ie A o Y ~
PRODUCTION SHEET = (AR 66\\3 Q\‘)‘i"'« “‘\r ‘.,sﬁ -:,0”]6‘( W‘Fb (3'@ o o*
Breakfast Temperatures | |75 [{73/4 A~ [p& | 40 X oK BT ] 19| %F
. " o :
Menu Items 6?5 Qe)‘ w&r\ Q{{; " Qﬁ\\ ‘V\p,f‘) 59@3
Lunch Temperatures | |97 165 V10 18] | £1 , 40 AN | - -
Menu Items \/? j:\tﬁ*‘\ \'ﬁ\*’“‘ /)bpj;'"} ‘ oy O{\\@gﬁé%‘s W gﬁ%\ g}gﬁf}l‘
Dinner Temperatures | A0 | O [ AD[ A0 [Av [ (30 [&0 | ¥ [1A
ISH MACHINE Temperature| Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer’s specifications Breakfast |53 | Z¢ -
and chemice} agent dsed in Fial Rinse _ Lunch | (54 igf —
ft TusE Dt Dinner =) 91D
POT and PAN SINK Temperature Wash 110 F | Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agentused Breakfast | | j 3 11E  [26077m
Lunch 116 122 | Zoopiom
. : Dinner 1O | RO rf)oip‘jp\
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in
orbelow —|35-40F |35-40F
Record temperatures, Freezer and Walk-ins AM |~ %.% .7 123
Record temperatures, Freezer and Walk-ins PM |[~i0:3 3,0 2.3
, DRY STORAGE | Temperature 45-80 Area 1 Areal | Areal
Record temperatures Dry Storage Areas AM | 673 65
Record temperatures, Dry Storage Areas PM (08 b5
Hot- Water Temps in sink AM PM
. I2s Y% |
> <
3L / , - -K .a_q;}{cf) ol { 3 /2022
i Coeleipervidet (AM) J U\‘ 1\;;}”19,\ Signature, 9(39( Supervisor (PM) '

Ol-03-202>

Pon




Ge

SgCure Services™

FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

CN

de 2

AM  Time: []50 @’I—\j

Date: |—“/-77 . Time: £ <
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft N
Workers reported to work, no open sores, e X \
fever, cough, shortness of breath, chills, Y X |
no skin infection, and no diarrhea ~ A
Kitchen is in good general appearance b %
All kitchen equipment operational & clean Y X
All tools and sharps inventoried Y K. X_ 1O nnor 4 |<f ﬁjn o K20
All areas secure, lights out, exits locked _ X
Menu Items | 2 P P & ot | x
PRODUCTION SHEET DRl PP N EA N
Breakfast Temperatures |4 i\ [ e | v | i [ [ [
NS o] o I FT=z ey
Menu Items %&_},\ (é; &Q ._ _‘g g}& N Q? @U@g o o ’2 i\; /\yf? 4\4; & ._}i"ﬁf
Lunch Temperatures | | &F |10 l‘if %07 |40 [ [47 8o l,fq L1 /0r
Menu Items It ‘éiﬁg‘% ‘r)(ggm 1:’;":&& oM |ored T qon ?L‘L&fu | 'Dﬂnt"%ﬁlj o
Dinner Temperatures |65 | £ | 2% |85 2% | 25 | @21 |7 | @1 187925 [
DISH MACHINE Temperature| Wash 150+ | Rinse180+ If Needed
Tmp@fatmawerdmgm manufacturer’s specifications Breakfast | S 1 145 —_—
and chemical sgent usod T Fival R Luch | ([5G | (8L | —
i, ' (A Dinner 1S5 g0 | —
POT and PAN SINK Temperature Wash 110 F | Rinse 110 F Sanitizer-200ppm
Final Rinse Terups devermined by chomical agont used Breakfast WES L3 | ooyt
Lunch LIS (22 | 2emifin~
. Dinner iy L& 200 () pwy .
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in
. orbelow —| 35-40F | 35-40F —
Record temperatures, Freezer and Walk-ins AM |-1y, -;_7 ] Lh.b —
Record temperatures, Freezer and Walk-ins PM [-W2  [35.9 (38 —
. DRY STORAGE | Temperature 45-80 Area 1 Areal | Areal o
Record temperatures Dry Storage Areas AM | 64 A, A —
Record temperatures, Dry Storage Areas PM | &% & | — —_
Hot- Water Temps in sink AM PM — —_ — -
: ' |20 (WA ‘7"‘” p— -1 =
i &y \&mby/ [ pr f

Slgnature Cook Sjipervisor (AM)

S A Y

" A b
é‘“&“mﬁ A

Signature, Cook Supervifor (PM)

klad €a

FOOD SERVICE MANAGER ! DATE
NF-6-2-20

R e O A A



FOOD SERVICE

ce

UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Secwie Services™

Cyude ©

Date: |- .23 Time: FJpe” AM  Time{ b PM
' Shift Checklist AM PM Comments
No | Yes | No | Yes ,
All areas secure, no evidence of theft v Y
Workers reported to work, no open sores, ;(, ¢ v
fever, cough, shortness of breath, chills, ~ \¢ .
no skin infection, and no diarrhea e L
Kitchen is in good general appearance > oy
All kitchen equipment operational & clean < ~
All tools and sharps inventoried 5 <
All areas secure, lights out, exits locked F ool v
Menu Items " . Y f-}( A | e 7| o |
PRODUCTION SHEET o ot | e oL | :‘; el @ |
Breakfast Temperatures | 4% | A4 | sl |2 |26 [ ¢ [ o |37 2 Bt YR
I = “ o M s - X Fole &
e ftems Df 1y ?55\ vtf‘u ;& ﬂi“a ris\' o \}Kg’“\ z\jt{’u (::‘:‘f .-,-F& Qi"g _
Lunch . Temperatures | /22 | )93 /74| ¥T |28 |P7 2,‘5))3 gs} Br gt |)zv
Menu Items - o | S )é%
593 ey B AR g
Dinner Temperatures | |75 [[10 |63 | &E o (%0 (K 7P |
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
Tmmmmwmgwmﬁamwm Breakfast |53 | g4 —
mmmemmmm Lunch |54 | €Y —
Dinner | /6% 123 —
POT and PAN SINK Temperature| Wash 110 F | Rinse 110 F | Sanitizer-200ppm
- s ! Breakfast | | | g T | Deorm
Lunch ] “.",:‘ )| & 2oopf ,l- "
Dinner | f//z Y
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in '
' or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM [—1p.(, K g | Baly
Record temperatures, Freezer and Walk-ins PM [-10.3 37.© 377
DRY STORAGE | Temperature 45-80 Area | Areal | Areal
Record temperatures Dry Storage Areas AM | £3 lotd £y
Record temperatures, Dry Storage Areas PM | & 6 —_
Hot- Water Temps in sink AM PM
, 1 /23 [AD
Cal YW L M |57

Signature, Cook Supeﬁfsor (AM)

| I‘\N_rufvtth \n\»\

Signature, Cook Supervisor (PM)

FOOD SERVICE MANAGER " DATE

NF-6-2-20

Jenfa (,,\_\ N




FOOD SERVICE
UNIT: AURORA KITCHEN

ce

Swcure Services™

FOOD SERVICE MANAGER DATE

NF-6-2-20

OPENING and CLOSING CHECKLIST Uycle T
Date: (& — 22— Time: 05 SAM  Time: [800 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft b S
Workers reported to work, no open sores, > ¥,
fever, cough, shortness of breath, chills, | X Y— -
no skin infection, and no diarrhea * Yo
Kitchen is in good general appearance X =
All kitchen equipment operational & clean X | X
All tools and sharps inventoried > Y G MO Teols Clemt in 4o AM -
All areas secure, lights out, exits locked ' 3‘—-
Menu Items | I N & & -
PRODUCTION SHEET %‘ﬁ‘} @ .f 5"' sg}\% &% e,-ﬁ '@P’y & EA\. L’e‘
Breakfast Temperatures [179 [\1L1CT [\O (5 [P | IR | ¢ LS | g \
¥ ¢ g o et |
Menu Items \ e o . 5 " o (;,; e \09,\,"6 o oLy . # e
Lunch Temperatures | i | 2T i‘u 193 i | 40 | 40 | FT (e | ¢r7
Menu Items «fa‘ﬁg QLA W ,—%;m\f\ﬁ Soba W wﬂ,& { G&\\w W D‘Is
Dinner Temperatures | {Ho [0 |doj [T [40 [HC [¢x | 21 | |
DISH MACHINE Temperature| Wash 150+ | Rinse180+ If Needed
| Terperature according to manufacturer’s specifications Breakfast {53 [£3 —
'andehemmlmtasedmf‘malmme ‘i T Lunch 157F X JS—
A0 Hirpide/ ( ) l(/i {Vzdey Dinner 12D [ | —
POT and PAN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
Final Riise Temps détermined by chormical ag Breakfast | || & 115 200 fipm
i ' Lunch 20 G | 20 pmmp
Dinner |20 LS 200 PP
FREEZER and WALK-IN Temperature Freezer 0 _ | Walk-in | Walk-in |
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | -9/ 27H9 [ 4o. ¢
Record temperatures Freezer and Walk-ins PM | “&. U [RZ0 tfo .
DRY STORAGE | Temperature 45-80 Area | Areal | Areal
Record temperatures Dry Storage Areas AM s CH =
Record temperatures, Dry Storage Areas PM | —HO o9
Hot- Water Temps in sink AM PM
S — 120 125
P e I T ued  '[06]2022
__pfovnature Coob&rp 2150}' (AM) Cans T2 h‘t e\ \ou, Signature, CookJSuperwsor (PM) ‘
,\7/ va //7 D3 k%dldu '/0@/2091

Ves, }\‘U By ?r:\m




FOOD SERVICE
UNIT: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

/7 ])22

clele,

Socure Servites™

Cvw cle 2

Date: Time:)?% |5 AM Time: | 30@ PM
" Shift Checklist AM PM Comments '
No | Yes | No | Yes
All areas secure, no evidence of theft X A
Workers reported to work, no open sores, Y i o TEM pS Toge On AN
fever, cough, shortness of breath, chills, Y| |- TR jl’.‘:;;_-l-oE -
no skin infection, and no diarrhea e b ]
Kitchen is in good general appearance X N
All kitchen equipment operational & clean X b
All tools and sharps inventoried Y b
All areas secure, lights out, exits locked 1Y N
Menu Items [« ’ .
PRODUCTION SHEET J @,‘?}9 LA IE & L%.ﬁ‘ RS
Breakfast Temperatures | /9L |(D O[T | 77173 [ ET e |36 g [&x |[er
Menu Items | . &~ e~
| i o o 0 | e e S
Lunch Temperatures }({*4)— j@f:,,}\ fij:-j 44T 5;3 HnT T |20 T
’ Menu Items i\t [ qud Wk
e | 2 b Wi g ppfl, of)
Dinner Temperatures | | B0 125 |60 RTIKT [/ &Y %D
DISH MACHINE Temperature| Wash 150+ | Rinse180+| If Needed
Femperature according to manufacturer’ Breakfast /S 2% /8O
_-mdcmmagenwse:dmlfm&imﬁ Lunch 15| ] &1
Dinner | / 243 [ 35
POT and PAN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
 Final Rmeps determinied by &WWW Breakfast L2 /22 20 o,
- Lunch 21 ) 2. 4 Zocipn
i Dinner /35 [0 | 205 D0,
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in
" orbelow —| 35-40F | 35-40F
Record témperatures, Freezer and Walk-ins AM | -9. 7 3.3 | 53-8,
Record temperatures, Freezer and Walk-ins PM |-6.7 4.7 5?6
DRY STORAGE | Temperature 45-80 | Area I’ Areal | Areal
Record temperatures Dry Storage Areas AM (g G i
Record temperatures, Dry Storage Areas PM | &0 6O |—
Hot- Water Temps in sink AM PM
[17 1720

— =

Ly

LHo—

S(gnature, Coo%isor )

FOOD SERVICE MANAGER DATE

NF-6-2-20

\f\m\—\x}\ &Qe\ ?}'W\ Signature, Cook Supervisor (PM)

S
o R ba PM



FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

1/7/22

Gce

Secure Seirvices™

Gycde 2

Date: Time: 3/ S AM Time: '\806 PM
$hift Checklist AM PM Comments
No f Yes | No | Yes
All areas secure, no evidence of theft X W
Workers reported to work, no open sores, )( Y
fever, cough, shortness of breath, chills, )( Y~ -
no skin infection, and no diarrhea b s
Kitchen is in good general appearance 7" 7~
All kitchen equipment operational & clean 0 7~
All tools and sharps inventoried V =
All areas secure, lights out, exits locked )4 i~
Menu Items R Y S -
PRODUCTION SHEET % mw@"“ %ﬁ ({f”w Q?G\ $ @’\" §’ & ;}d\
Breakfast Temperatures !@Z IQ?) ¢332 v+ AF |1t | exr 55| 7T £
Menu Items . ‘X .
- o W &““% & Wy ¢
Lunch Temperatures [5 1 | 3¢ ( ;fl 35 1% | 37 A lexiet 1 ||
' Menu Items N & 5§ 3 o,
PSR [ 9% (o8 )
Dinner Temperatures |00\ [{#0% 800 @9 [ 0] DT [0 T 28 |
DISH MACHINE Temperature| Wash 150+ | Rinse180+ If Needed
 Temperature aceording to manufachurer's. speaﬂicaﬁms ._Breakfast | /5 3 E=L
-a;;dchemicalagwmmdmi’malkkm ) Lunch /SO /% / /il
Dimer | |55 T 194 [ &
POT and PAN SINK&, Temperature Wash 110 F J Rinse [10 F Sam’tizer—ZOOppm
Breakfast | /2% /39
Lunch |/2=) /29 | 24,
Dinner | [{5 120 20 ﬁgm
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures Fteezer and Walk-ins AM [—%¢ 33,4 |397
Record temperatures, Freezer and Walk-ins PM | =+t 3RS [kt
DRY STORAGE | Temperature 45-80 Area | Area | Area |
| Record temperatures Dry Storage Areas AM (g Y b2
Record temperatures, Dry Storage Areas PM (o4 (0O
Hot- Water Temps in sink AM | PM
(7 1 "=

PREN

}gpmﬁre, Coo €rvisor

“Revod

FOOD SERVICE MANAGER
NF-6-2-20

DATE

Nﬂ&\u L,,.,\ /en  Signature, CookJSupervisor (PM)

Smth

 Vuhd S



| ‘ cCo®
FOOD SERVICE e servces

UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST vy 2

Date: | / 4/ QQ\ Time:03) 5 AM Time: L%O PM .

Shift Checklist [ AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X :
Workers reported to work, no open sores, ’ X N
fever, cough, shortness of breath, chills, X 4 -
no skin infection, and no diarrhea % Ny
Kitchen is in good general appearance X %
All kitchen equipment operational & clean X < 1Mo e birne. ot Comim o
All tools and sharps inventoried X ¥ s 3o Al '
All areas secure, lights out, exits locked X \,a Al..{l:% EBW?D/W\;P_
Menu Items ' ¥3 ' V| X
PRODUCTION SHEET @? & ¢§§ S W S S & B
Breakfast Temperatures | AT I 182 /91 | 2T /T (T 12T | KT 35 |eT [ 8T
Menu Items | \® ¢ \ *> 4
(\i,gpm‘ws M Bg:\‘s Q"sﬁ t)«0""(5 4.9\‘ KU ,5@% & dﬂi@f
Lunch Temperatures || ')?;y \3\ [109]38 Izt W_‘o %r ez | (O
Menu Items [OR&Y |cd |0 |22, L ) ‘;\,ga
Splad 90" bat® sai! B Dl @ é)’*ﬁ '\
Dinner Temperatures [32 (%3 [23 (33 |65 /45~ BA [ _[od
DISH MACHINE i Temperature| Wash 150+ | Rinse180+| If Needed
'I‘empwature accardmg to mamﬁ'aﬁtmr s spevifications Breakfast /s 3 Y1) </
and chemxcal agent uwd in Fmai Rmse Lunch /50O /¥ 2 L
Dinner | [ 32 (39
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Lunch | /4.7 18- Z&d?fm’g@
. Dimner |25~ | J07 |20 ppp
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
' orbelow -— | 35-40F 35-40 F
Record temperatures, Freezer and Walk-ins AM | -//. 2 29. 285
Record temperatures, Freezer and Walk-ins PM [—7.3 jl . q ?7,
: DRY STORAGE | Temperature 45-80 Spice Room | Store Rm
Record temperatures Dry Storage Areas AM | (% 6
Record temperatures, Dry Storage Areas PM | GO 6™
Hot- Water Temps in sink AM PM
/79 1]20

WWM) N t—\m \,’V\ Signature, Cook Supervisor (PM)

FOOD SERVICE MANAGER DATE ' T, O s
£6 ; m
NF-6-2-20 VY &“’J\ by P




Monday January 10, 2022 195 Aurora Detention Center
2

North Building 3130 Oakland St.

G

cocure Servies® Temperature Log  Aurora, cO 80010
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
I A | 723) | jeq.y
A-2 §9.4 1249
A3 |69 | lhy
Aq |26 149
B-1 R a4
B2 | 687 | 49
B3 | ¢ |l1o4¢
B-4 J?, 2 e Kff/
C-1 §9 .2 /4 &
ce | 6949 1% 7
C-3 s/ /o9y
cq |6€ ’ or9
D-1 7720 | [04Y N/A N/A N/A
D-2 N/A N/A N/A
| E-1 £97 (049 N/A N/A N/A
! g2 | 706 oy
vL Th?rl:py N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: Sy flowse SIGN: /"’:fj‘
Write Legibly b
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air: x |7l (7ol | (99 | 2| e | 2o
Water: | /04 |99 | [699 | jo95 | 699 | ioad | 99 7.9

lemperature Taken with a Fluke Mod 52 Digital Thermometer




GC

Secure Services

Temperature Log

South Building

Date: Monday, January 10, 2022

Aurora, CO 80010

195 Aurora Detention Center
11901 East 30th Street '

Unit AIR WATER/sink Shower #1 | Shower #2
[—lo-22- South-A 7403 (9]
South-B 52. & 12K
South-C 70L% [
South-D /2 ( j04.2
South-E 7 2 7 (.1
South-F 72 [#4.)
South-G /242 1449.]
South-L Unocapeid
South-M Uno ceoped]
South-N 70 4243 i
South-X /@@ 7‘1 3 AN
South-Y /2 C( /o4 %
South-Z 7 /O ./
South SMU noce)f | e
South SMU
Shower 3 N/A
MED ISO-Room1 | & 7 1.5 [e4.] N/A N/A
| | MED ISO- Room 2 7S 124 | N/A N/A
( MED ISO- Room 3 70.G )74 N/A N/A
MEDICAL N/A N/A
PRINT: Sy Hansn SIGN: <= —
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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